ZAMBRI’'S
o
LUNCH MENU

DAILY DUOQO /29
WEDNESDAY - meat of the day + salad

Chef selected feature changes everyday & is always THURSDAY - house made pasta + salad
served with a side salad FRIDAY - fish of the day + salad

START WITH

House Made Focaccia /b
Extra Virgin Olive Oil & Aged Balsamic Vinegar /4
House Marinated Olives /4

SOUP & SALAD

Soup | rotating weekly soup feature regular /9  small /7

Zambri’s Cesare Salad | our take on the classic /12 side /8

Insalata Mista | mixed greens with red wine & oregano dressing /12 side /8

Insalata Nizzarda | preserved tuna, cannellini beans, salad greens, capers, red onion, olives, celery, hardboiled egg /20
Burrata Salad | seasonal accompaniments /22

Crispy Broccoli | /12 add a side of chili mayo /3

SANDWICHES - served on a toasted Portuguese bun

ADD Salt & Vinegar Potatoes /8 Side Salad /8

Chicken Cutlet Sandwich | tomato sauce, mushrooms, peppers, onions & mozzarella /18

House Made Meatball Sandwich | tomato sauce, mushrooms, peppers, onions, provolone /18

Salami Sandwich | prosciutto, spicy sopressata, provolone, tomato, lettuce & chili mayo /18

Vegetarian Sandwich | panelle (Sicilian chickpea fritter), marinated zucchini & eggplant, peppers, mozzarella &
chimichurri /18

PRIMI ADD

Spaghetti Aglio Olio Peperoncino /23 half /17 Side Meatball /6
Tagliatelle with meat sauce /25  half /18 Side Sausage /8

Penne with peas & gorgonzola /24 half /18 Side Chicken Cutlet /11
Spaghetti with tomato sauce /20  half /16

Meat Lasagna /25

... PIZZA coming soon



ZAMBRI’S
N
DRINKS MENU

BEER

Phillips Dino Sour /8
Hoyne Pilsner /8

33 Acres Blanche /9
Category 12 IPA /9

WINE

House White /10
House Red /10
Prosecco /10

NON ALCOHOLIC

San Pellegrino Fruit Soda /4
San Pellegrino Mineral Water /7
Phillips IOTA Beer /7

COFFEE & TEA

Drip Coffee /3.5 Cappuccino /4.75 Tea /3.5
Americano /4.25 Latte /5
Espresso /3.25 Macchiato /3.5 Sub Oat Milk /0.75

o
DESSERT MENU

DESSERT

Tiramisu /10
Chocolate Budino /9
Gelato - 2 scoops /9



